


























Figure 8. Instructional signs remind employees of
proper sanitary procedures.

vice-versa without proper training. It is recom-
mended that specially marked outer clothing,
caps, and footwear be provided the employees
that will readily identify their work area.

Adequate washing, showering, dressing, and
toilet facilities must be provided for all
employees.

Management Responsibility

There are certain basic and fundamental
responsibilities the management of plants must
accept for the implementation of these guide-
lines. First among these is the commitment to
adequately fund a plant sanitation program.
Unless such a program receives necessary funds,
these guidelines cannot be effectively imple-
mented. Secondly, there must be appointed at
both the plant and corporate level one reliable
individual who will be responsible for carrying
out these guidelines. These individuals must
interest all of the employees in proper sanitary
practices. To do this, specific training sessions
with films or other audio-visual aids may be
used to explain the importance of good sani-
tary practices. All plants must be willing to
undertake effective pest control programs. In
many instances, it may be desirable to contract
to outside individuals this function of the
program. Finally, it is the responsibility of
plant management to insure that good opera-
tional procedures are set forth in the day-to-
day operation of a plant and that proper

cleanup procedures are practiced. An excellent
way to document proper operating and cleanup
procedures is for a responsible individual to
inspect the plant each day recording the inspec-
tion results on a score sheet (Fig. 9).

SUMMARY

1. Salmonellosis is a serious disease that may
infect humans indirectly through animals
which have eaten contaminated feeds.

2. The organisms are reduced to non-
detectable levels in fish meal when subjected to
190° F for 10 minutes.

3. Processed material should be negative for
salmonellosis when exiting properly operated
dryers. To make certain, however, the finished
material from at least the first 45 minutes of
production should be recycled back through
the cookers.

4. Salmonella recontamination of the fish
meal product can be controlled if the following
preventive measures are taken:

a. Prevention of the indiscriminate transfer
of men and equipment from the pre-dry
area to the post-dry area.

b. Prevention of excessive moisture and dust
accumulation in the post-dry area.

c. Proper pest and vermin control is main-
tained throughout the plant.

d. Proper cleaning in the pre- and post-dry
areas of the plant is maintained.

e. Proper storage and shipment of the final
product is carried out.

It must be recognized that currently
Salmonella cannot be eradicated from fish
meal. Therefore, a manufacturer can only hope
to “minimize the risk.” It is presently techni-
cally impossible to guarantee that a tish meal
product is free of Salmonella microorganisms
unless the product has been terminally treated.
Sufficient data have been collected, however,
to justify a statement that under good oper-
ating conditions, the probability of isolating
salmonellae from the finished product is low.
The purpose of these guidelines has been to
delineate those ‘‘good operating conditions.”
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SANITATION SCORE SHEET FOR FISH REDUCTION PLANTS

Plant: Address: Date
Time:
Region:
Rating Symbols: S - Satisfactory
NI - Needs Improvement Explanation

U - Unsatisfactory

Area and Items

Loading Facilit

. General cleanliness

1
2, Transport vehicles cleaned
3. Structural integrity of vehicle

4, Loading equipment

5. Screening and dust control

6. Other (specify)

7. Other (specify)

Warehouse (Finished Product)

B, Structural Integrity

9. Screening

10, Disinfection station

11, Dust control program

12. Drags

1). Pest control program

14, Implement storage

15, General cleanliness

16, Persoonel traffic control

17, lImplement traffic control

18, Other (specify)

19, Other (specify)

20, Other (specify)

Process Area

il Syclones

3

L. Sonveyors

g

24, Cooker(s)

25. Raw box(es)

26. Dump box

27. Processing water

28. Other water supplies

29. Other (specify)

30. Other (specify)

Plant grounds

3l. Weed control

32. Standing water

33. Dust control

34. General cleanliness

35. Waste disposal

36. Other (specify)

37. Other (specify)

Materials Storage Area
38. Chemicals

39. Tools and machinery

40. Other (specify)

Vessels

41. General cleanliness of decks

42, Sanitization of pumps and screens

43. Sanitization of holds

44. Other (specify)

45. Other (specify)

Vehicles for Transporting Raw Material

46, Specified area for cleaning

47. General cleanliness of vehicle

48. Other (specify)

Personnel

49. Outer garment

50. Work area identification

51. Employee training

52. Other (specify)

53. Other (specify)

Rest Rooms

54. Toilet facilities

55. Wash basins

56. Floors and walls

57. Supplies

58, Other (specify)

59, Other (specify)

Figure 9. Sanitation score sheet for fish reduction plants.
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